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DATA SHEET PREPARATION OF TUNA WITH CORN AND VEGETABLES 
CODE: ISO-EN-00-F-013 
 

Product name: Preparation of Tuna with Corn and Vegetables 

Country of origin: Colombia 

Fantasy name Tuna Corn & Vegetables 

Composition: The product is made from tuna meat, a mixture of 
vegetables with corn is added as a covering liquid 100% 
vegetable oil, and white vinegar and salt are added. 

Qualitative-quantitative composition, with specific 
name of each ingredient: 

 
• Tuna loins, species Thunnus albacares or thunnus 
obesus or Katsuwonus we peel: 43% 
• Corn: 23% 
• Sunflower oil: 11% 
• Carrot: 8% 
• Pea: 8% 
• White vinegar: 4% 
• Pepper: 2% 
• Salt: 1% 

Origin of the raw material: Animal, vegetable and mineral 

Quali-quantitative formula of food additives 
identifying them by their generic and chemical names: 

Any type of additive is added. 

Sensory characteristics: Color: Characteristic  
Smell: Characteristic  
Taste: Characteristic  
Appearance: Good 

Physicochemical characteristics: The product must meet the following specifications: 
 
Arsenic: <0.7 mg / kg 
Mercury: <1 mg / kg 
Cadmium: <0.1 mg / kg 
Lead <0.3 mg / kg 
Histamine: <50 mg / kg 
Salt: <2% 

Microbiological characteristics: It is free of pathogenic microorganisms, and of all 
pathogenic microorganism spores, that is, it is 
commercially sterile. 
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Commercial presentations and packaging material: The product is characterized by a solid packaging, 
consisting of tuna loins cut into transverse segments 
The product is prepared from selected tuna meat and 
vegetables with corn. 
These two components are presented separately within 
the package, that is, without mixing the tuna loins and 
the vegetables with corn. 
It is packaged in hermetic metal containers, subjected to 
heat treatment for sterilization. 
The containers are of three bodies, electrolytic tinplate, 
with an easy-open lid, in the following size: 
 
307x108” 
 
211x106” 

Net content per unit, according to commercial 
presentation: 

 
307x108” (150 g) 
211x106” (80 g) 

Content drained per unit, according to commercial 
presentation: 

 
307x108” (125 g) 
211x106” (70 g) 

Type of Treatment (description of the 
manufacturing process and equipment used): 

The fish arrives frozen on board ships, and is then 
stored in refrigerators. When it is going to be processed, 
it is thawed, gutted and then pre-cooked in ovens 
designed for this purpose. Once the fish is cooked, it is 
transferred to the cooling chamber, where it remains and 
then the skin and bones are removed, and tuna loins are 
obtained. 
The vegetables with corn are subjected by the supplier 
company, to processes of selection, washing, cutting, 
blanching, cooling and freezing in a fluidized bed tunnel. 
After that, they are mixed in the required proportions and 
stored at optimal temperatures for their conservation (-
18.0 ° C). They are received at the plant and stored at 
the same temperature. 
The tuna loins are fed into a packing machine that cuts 
them into transverse segments, and introduces them 
into each can, adding at the same time a certain amount 
of salt if necessary. Then the mixture of vegetables and 
corn, previously thawed, is added in an automatic and 
controlled way. 
 
The containers with the fish and the mixture of 
vegetables with corn pass under dispensers of covering 
liquid that dispense the quantities of sunflower oil and 
vinegar. Once the  oil and vinegar, the can is closed in a 
sealer, and then sterilized in a horizontal type retorta 
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Transport and storage conditions: El producto es transportado en camiones limpios, libres 
de humedad y protegido de las condiciones extremas 
del medio ambiente que no superen una temperatura de 
40°C durante el transporte. 
Forma de conservación: Ambiente seco y fresco. 
El producto sellado puede mantenerse al ambiente, es 
decir, no requiere ninguna condición especial de 
conservación, salvo la integridad de su envase. 
El producto no requiere cocción, pudiendo ser 
consumido tal y como viene en el envase o en cualquier 
otro tipo de preparación culinaria conveniente. 
Una vez abierto el producto, éste debe mantenerse en 
refrigeración (12°C), y consumirse lo antes posible. 

Dates of manufacture, expiration, according to 
the product: 

The product is transported in clean trucks, free of 
humidity and protected from extreme environmental 
conditions that do not exceed a temperature of 40 ° C 
during transport. 
Conservation method: Dry and cool environment. 
The sealed product can be kept in the environment, that 
is, it does not require any special conservation 
conditions, except the integrity of its packaging. 
The product does not require cooking, and can be 
consumed as it comes in the container or in any other 
type of convenient culinary preparation. 
Once the product is opened, it should be kept in a 
refrigerator (12 ° C), and consumed as soon as possible. 

Lot or manufacturing code, depending on the 
product: 
 

The Production Code for canned tuna is recorded on 
each unit of product by marking it on the lid of the 
container or by printing it on the bottom of the container 
with indelible ink. 
The Production Code for canned tuna consists of two 
groups, as shown in the example below: 
 

 
 
The first group the letter determines the year of 
production (C = 2021), the next three digits correspond 
to the Julian date (032 = febrary 01), which indicates the 
day of production and the last digit corresponds to the 
Production line. 
 
For the second group, the five digits of the code 
characterize the product in its entirety (24501) 
 
The coding of the product is printed using a laser 
printing machine and is carried out once the product has 
been sterilized. 
. 



Preparation of Tuna with Corn and Vegetables   Page  4 de 4  
 

 

 
 
 
 
 
 

Control of foreign material: X-ray detectors 

Allergens: Tuna can cause allergic reactions in people with 
hypersensitivity to fish or fish products. 

Expected use: The product is intended for domestic and institutional 
consumption by the general public. The product does 
not require cooking, and can be consumed directly as it 
comes in the container or in any other type of 
convenient culinary preparation. The product may be 
required for the feeding of pregnant women, lactating 
women or women who are thinking of getting pregnant, 
it is recommended (2 cans a week), children under 10 
years of age (1 can a week) and the general population 
( 4 cans a week). It should not be consumed in people 
with hypersensitivity to fish or fish products. 

Legal requirements  
DTD No.977/96 
Decreto 13 del Reglamento Ley 20.606 
21CFR161.190  / 21CFR101 

Name of the packer, manufacturer or importer 
as the case may be: 

SEATECH INTERNATIONAL INC. 

Quality manager: 

 
 
Q.F. Jacqueline Molares V. 
Chief of Finished Product Quality 
Professional Registration No. 533 


